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Marble Cake.—Dark part—One-half
eup biitter, ome-haif cup brown sugar,
one and omeqguarter cups flour, one
quarter cup molasses, one-quarter eup
sweet milk, yolk of two eggs, one tea

n baking powder, one cinnamou,
ves, nutmeg. White part—Ome-quar-
ter eup butter, three-quarter eup white
sugar, one-quarter eup <weet milk, one
eup flour, one teaspoon baking ;»owd“,
one lemon, white of two eggs.
K

Lemion Sponge Pudding.—One quart
of water, two lemons, sugar, stiffen with
sorn stareh. Beat the whites of two

stiff, énd put in last and let get
and serve with custard made from
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Mutton Scollop—If the meat is ten-
der, ent it in thin slices: if not, it will
be better .to chop fine. Season palat-
ably with salt and pepper. Put a layer
in a buttered pan, then one of cannel
tomatoes, continuing until the pan is
full, the top layer being of tomatoes.
Bake in the oven for half an hour.
Serve very hot with baked potatoes.

Mutton Patties—Have ready a pint
of méshed potatoes, add to them a cup-
ful of milk and two weéll-beaten eggs. |
Butter some small patty pans, line them
with the potato, fill the centers with‘
mineed mntton, eover with mashed po- |
tato and bake in the oven for twenmty-

the yolks of and milk. iavor with
lemon or vanilla.

K i

A Meringue.—Prepare one pint of

”s“lppk., and while hot add Ip'k‘f!l,!

ome teaspoon of nutmeg, and onedalf

of cinnamon; add one teaspoon
m juice, and the grated rind of '
Mix with this two !

a lemon.

ome-hal
ns of butter and the well-beaten

ks of two eggs, adding gradually one- {

f eup of granulated sugar. Bake in
covered dish for tem minutes in a mod-
erate oven, Remove and cover with mer-
ingue made with the whites of beat-
en stiff, and four tablespoons of sugar,
one n of vanilla; cool slightly,
and eat with ¢ream, if you have it

EJ

Devil Cake.—~Custard part—One cupful
of choeglate, one cupful brown
sugar, one-half cupful sweet milk, yolk
of one egg. Cake part—One eap brown
sugar, two eups flour, one-half cap but-
ter, onc-half cup sweet milk, two eﬁ
Cream, butter and sugar together; add
yolk of eggs, then add milk, flour and
whites of beaten stiff; them stir
in md;mly dissolve one teaspoon
baking soda in a little warm water and
add.

-
" Date Caké.—Onebhalf cup butter, one
.- three one c;&“qill, two
en . four poons ng pow-
"olo and one-half cups of chopped

o

Bread Pudding.—Th rter
three-quarter cup ng
cup melted butter,

three-quarter
; ohmrw eup boiling water, two. gnu
T two- cups flour, ove egg, ome tea
poda; dissolve in the water

ome ginger and one of ciuna-
“‘my or wine sauce; good to
" eat cold.
R, EJ
* Seons.—Three teaspoons baking . pow-
. der, ‘one teaspoon salt, one hLoon
zr, two tablespoons butter, one quart
- four, sour milk.
’ v
Creams.—Twe cups ~wh.'a.
sugar, one-half éup eold
r teaspoon eream of

when cool flavor to taste and
& eream, mold into shape. Note—
X just cook this till it forms nieely in

five minutes. Turn out of the pans anli |

Inerve with an onien sauece.

»

To prapare the mutton: Remove all
bones, gristle and fat;~reject the fat
and put bones and gristle in a saucepan,

iay, & bay leaf, a clover and a teaspoon-
ful of salt to a pint of water. Sim
{ mer this for the sauece, Mince the mut
ton very fine,

pint of potatoes. Add t the mutton
a tablespoonful of grated union, a tea-
spoonful of parsley and 4 leaf of mint
lchoppcd fine and season 'with salt anl

{ of hot water in which a tablespoonful
of butter has been dissolved and use as
directed.

the bones; if any gravy is left, add that
to the water. Fry three tablespoonfuls
of ¢hopped union in a tablespoonful of
butter, and add a tablespoonful of flour
and the ‘water strained from the bones.
Throw in a few sprays of Yarsley. add
half a teaspoonful of grated nutmeg, a
teaspoonful of salt’ and a small piece
of & pepper pod and simmer for fif-
teen ‘minutes; strain and serve,

. -

Mutton Souffle—Mix a cupful each
of chopped mutton and mashed potatoes,
& teaspoonful of salt, half a teaspoonful
of paprika, a teaspoonful of chopped

¥, a tablespoonful of grated onion
luul well-beaten three yolks of eges.

Fold in the well-whipped whites of the
eggs and bgke in small rtt_v pans for
half an hopr. They will puff up and

very hot.

-
i Mutton Ceells—Cho
fine. pint add s beaten egg, a

 tenspoonful of salt, & ubh-goonful of
melted butter, half a teaspoonful of peép-

tomato or ecaper sauce,
should be desired for breakfaust. the ce-

. 80, water, for if you it too stiff |
. Jou ean’t beat it. To make maple eream
use browu sugar and onc-half the quan-
tity of cream of tartar and milk, instead
of water. !
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; Turkish Delight.—Take the juice of
“Otie lemon aud the rind of two and beil

each of butter and
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| to meat cubes, rejecting all fat.

cover with"Water,-add a sprig of pars- |

One cupful will ‘be suf- |
ficient for five patties, for which use a

pepper. Moisten with a tablesvoonful |

For the sauce, strain the water from

become very light and delieate. saw'

the mutton very ‘

i

e

cover with a little of the cereal used
to line the bowl, and steam over hot
water for thirty minutes. Serve with &
eresun or tomate sance.

-

Curry of Matton—Cut the mutton in-
Slice
two onions in rings and fry in a table-
spoonful of butter; when the onions are
brown add a pint 8f water, a tablespoon-

ful of curry powder and a pint of the |

cold mutten. Let it come to a beil,
simmmer for ten minutes and serve in a
border of rice. .

K

Deviled Mutton is a favorite with
those who enjoy a piquant flavor. Cut
the mutton into thick slices and trim off
the fat. If the mutton is raw, it will
be muech better than if well cooked.
Rub a little black pepper into each slice,
aip iK' melted butter and breil quickly
over hot coals. Put into & saucepan a
cuprul of -water, add a tablespoonful of
Worcestershire sauce, a tablespoonful of
lemon juice and the grated rind of a
lemon, Fry a tablespoonful of onion
in butter until it is a dark brown; add
& level tablespoonful of flonr and the
spiced water. Cook for five minutes,
strain over the boiled mutton and serve.

EJ

Another method is to slice the meat,
lip it in melted butter, sprinkle with
sait, pepper and Jdry mustard, roll it in
bread-erumbs, place on a buttered bak-
ing pan and brown it n a hot oven.
Dish on a platter in a cirele and heap
the center with fresh, érisp watereresses,

No “evil action ean be well done.
Do good for “your own sake.

All eountries are a wise man’s howe,
Slight no man for his poverty.

Be courteous to all, but intimate with
few.

Prefer solid sense to wit.

Never say anything that could offend
| modesty.

Let no jest intrude upon good man-

ners.
Always defend the unfortumate.

Men are not to be wrought upon whea
| they are hot.

to whom.

| Avoid vieious persons, for viee is in-
feetious.

Blamo unot before you examine
truth,

| neighbors.

Lose nwo time in executing your reso-
lutions,

SRR .

' By HERBERT S. BICLOW

If a man's thought is a sixes and
sevens, his life is apt to be full of in-
consistencies. A faise idea is next door
to an immoral set. Straight thinking
is essential to right living.

From the of the City Couneil
chamber I hgsdk'i:coundh‘n ndvoeuou
the passage of franchise. e

by ‘d:chrln‘ th‘:t' he was & friend
of the workingman.

He favored giving the franchise to
the Gns Company because the directors
of the company were our richest eiti-

sky-scrapers,
they t:: employment to our laborers,
and therefor, as a favor to our work-
the councilman to give
ers. - To be
t stock of the
up: s million dollars, but
the interests of labor have to be jooked
after, no matter what crumbs f
the respectful business grafters
town.

Crooks and Fools.

wondered
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Take heed of whom you speak, and |

the
Evndeaver to make peace among your

Strive not with a man without cause,

STRAIGHT THINKING

EIGHT HOURS ASSURED

Number of cities where
I.T U. has eight-hour and
closed shop agreements
in effeet . . .

Number of cities where
Typothete has establish-
ed nine-hour day and
openshop . . .

| thoughts men carry about in their minds,

and set before ‘you, without shame anl
without apology!
Salvasion - by Knowledge. |

Here is a man with a defective heart |
valve. It does not kill him. But he is
handieapped by it. He is short of
breath. He has fainting spells. He |
must always guard agninst over-exertion.
Because of that defect he gets less
service of the other organs of the hody.

Now ‘it is just as impossible to have
a false idea in the mind without damage
as it is to have a diseased heart with-
out lowering the tome of the  bedily
health. And if the error pertains to so
basic a thing as religion, if one has a

| false philosophy of life, the damage
will be serious.

There is not a léper spot on the body
politic which is not due to bad thinking.
Isaiah declared that social distress was

{ due primarily to man’s ignorance, anl
| his words are full of significance to
{ day:

‘“Therefore are my people gone into
‘captivity because they have no knowl
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fll in the following, and lnd"t:?h:
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‘While the councilman was making his |
v 4

Editor of THE TRIBUNK :

SALESMEN WANTED
Salesmen to sell specialty line. Exrn

once.nn - fite ' M
Doan &my., ) v”ch:‘,o. £

Salesmen. Easy selling ;:.d.h line.
Steady ition. Experience m’:m
sary.

fgrs . 15 to 29 DuBroy Street, '
Cleveland, O, g —

CANARIES

WANTED TO TRADE
THOROUGHBRED VORKSHIRE
AND NORWICH HENS .
TRIBUNE OFFICE

RINKS
QUEEN. MASSEY AND SHAW STS.

OpenlEvery Afte nd
withﬂm'.&ml -

EVERY THURSDAY BAND CONCERT

Continuous Music—G; G, B. G.-Band

k4 l’loc;c—y Rinks

Largest in the City. A few good hours
left for anhyn and Practice

Phone Pack 1609.  W. E. GENNO, Mgr.

We Sell as Gheap as Anybody
We Are Friends of Labor

The Label on everything we can putiton,

WE CAN DRESS YOU

Suits, Overcoats. Underwear, Hats,
Caps, Ties, Shirts, Collars, Etc.

107 OFF TO UNION MEN.

G. STEVENSON

110 QUEEN EAST.
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